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Sec. 10. No live fowls intended for sale shall be kept in any basement or cellar or 
under any sidewalk. Places where such fowls are killed must have cement floors 
with properly trapped sewer connections. Such floors must be thoroughly washed 
after each killing and at all times kept in a clean and sanitary condition. 

Sec 11. All utensils and receptacles used in the manufacture, transportation, and 
distribution of ice cream must be of porcelain, granite ware, dipped or block tin, or 
other seamless material in good condition, and such utensils and receptacles shall, 
if used more than once, be sterilized before using at a temperature of not less than 
212° F. for a period of not less than 15 minutes and be kept so that their sterility 
shall be maintained. No refrozen ice cream shall be sold, given away, or distributed. 

Sec. 12. All soda-water fountains and all places where soda water or nonintoxicating 
drinks of any kind, or where ice cream is sold or offered for sale, shall be kept in a clean 
and sanitary condition, and there shall be a sufficient supply of glasses, dishes, spoons, 
and other utensils to serve such refreshments in a clean and sanitary manner; and all 
such glasses, dishes, spoons, and other utensils shall be washed in clean, hot, soapy 
water and thoroughly rinsed after each time such glasses, dishes, spoons, and other 
utensils are used, and shall be dried in a sanitary manner. 

Sec. 13. Any person who violates any of the provisions of this ordinance shall be 
guilty of a misdemeanor and shall be punished for the first offense by a fine of not less 
than $10, nor more than $200; for the second offense by a fine of not less than $50, or 
more than $200; for the third offense and subsequent offenses by a fine of $200. 

EVERETT, WASH. 
Foodstuffs— Production, Care, and Sale. (Ord. 1551, Oct. 28, 1913.) 

Section 1. Every person keeping, maintaining, or being in charge of any factory, 
public or private market, stall, shop, store warehouse, cold storage, cart, wagon, or 
other vehicle in or from which any meat, fish, oysters, birds, fowls, vegetables, fruit, 
milk, or other provisions are manufactured, held, kept, stored, or offered for sale or 
other disposition as food for human beings, shall keep same in clean, pure, and whole- 
some condition. 

Sec 2. All meat, game, fish, vegetables, fruit, prepared food products, and candies, 
exposed for sale in open receptacles or broken packages, shall be kept not less than 
2 feet above the floor of the building, shop, booth, or place where they are so exposed, 
and shall be protected in such manner as to prevent, as far as practicable, dust, flies, 
and insects from coming in contact with them. Cut fresh meats, fresh fish, and all 
fresh fruits (except citrus fruits, melons, bananas, and apples) exposed for sale shall 
be kept in properly ventilated cases, or receptacles having glass tops. No food shall 
be exposed or displayed for sale upon any box, table, shelf, or other object on any 
street, sidewalk, alley, cr public place, except in such places as have been designated 
as public markets, and except wagons from which foodstuffs are being peddled; but 
all food so peddled from wagons shall be carefully covered, so as to protect such food- 
stuffs from flies and dust. 

Sec 3. The kitchens of all restaurants and hotels, all candy factories, fish markets, 
meat markets, and bakeries shall have good and proper screens at all openings in 
such places where flies or other insects can enter, for the purpose of excluding such 
insects from said places. 

Sec 4. No decayed matter of any kind shall be allowed to remain in any receptacle 
wherein are kept any fruits, meats, vegetables, or other food for sale. 

Sec 5. No meats, fish, game, vegetables, fruits, or other foodstuffs prepared or 
unprepared shall be kept for sale in any room in which a toilet is located, or in any 
room opening directly into a toilet room, unless there is outside ventilation to such 
toilet room. 
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Sec. 6. In every place where meats, fish, vegetables, fowls, fruits, groceries, or any 
other food for human beings shall be kept for sale, there shall be in the room or rooms 
where the businesses carried on, where there is a public water supply, at least one 
running-water faucet, with lavatory conveniences for the use of employees. 

Sec. 7. No baking of bread, cakes, or pies, or manufacture of candy, or cooking of 
food, for sale, shall be done in any cellar, basement, or other room unless there be direct 
ventilation of the same. 

Sec. 8. Flour, meal, and other cereal products shall be kept in a dry, airy room or 
rooms, so arranged that the floors and other facilities for storing the same can be easily 
cleaned and kept clean. 

Sec. 9. Where persons employed in a bakery sleep on the premises, their sleeping 
quarters shall be separate from all rooms where flour, meal, or manufactured baker's 
goods are kept or stored; and every person delivering bread or any other bakery 
product from any wagon or cart shall keep with such wagon or cart one or more pairs 
of clean gloves of canvas or similar material, which he shall wear while handling such 
bread or bakery products; and said gloves shall be used for no other purpose. 

Sec. 10. Every person owning, managing, or in charge of any premises where meats, 
fish, oysters, fowls, fruits, or vegetables are canned, cured, or preserved for human 
food, shall conduct the same in a neat, clean, and sanitary manner; and no such per- 
son shall can, cure, or otherwise preserve any meat, fish, oysters, fowls, fruits, or vege- 
tables for human food which shall have become diseased, decayed, or unwholesome; 
nor shall any such person can, cure, or otherwise preserve foods taken from filthy 
boxes, baskets, or other containers, or use any chemical deleterious to health in the 
process of such canning, curing, or preserving. No preservative shall be used in 
meats except salt, saltpeter, sugar, pure spices, wood smoke, and vinegar. 

Sec. 11. No person maintaining or in charge of any restaurant, hotel, or boarding 
house, or other place where food is sold, served, or manufactured in either a cooked 
or raw state, shall keep such place in a filthy or insanitary condition. And all per- 
sons employed in or about such places shall keep themselves and their clothing in a 
clean, sanitary, and healthful condition. 

Sec. 12. No person suffering from tuberculosis or any other communicable disease 
shall be employed in or about any restaurant, hotel, or boarding house, or other place 
where food is sold or served, in any such manner as that he or she will come in contact 
with such food. 

Sec. 13. No person maintaining or in charge of any restaurant, hotel, or boarding 
house, or other place where food is served or sold, either in a cooked condition or other- 
wise, shall serve or sell or cause to be served or sold, any tainted or diseased meat, 
fish, oysters, fowls, or any decayed or partially decayed or unwholesome fruit or 
vegetables, or any other unwholesome food whatever. 

Sec. 14. No meat, fish, oysters, birds, fowls, fruits, vegetables, milk, or other pro- 
visions of any kind not being in a healthy, sound, and wholesome condition, and no 
part of any animal or fish that dies by accident or from disease, shall be brought into 
*he city of Everett for the purpose of sale or gift as human food; nor shall the same be 
offered for sale by any person at or in any public or private market, store, stall, ware- 
house, cold storage, or other place of business. 

Sec. 15. No person shall keep live chickens, ducks, turkeys, or other fowls in any 
cellar or basement underneath any grocery store, market, or other place where uncanned 
foodstuffs are kept, or in any room where such foodstuffs are kept, prepared, offered 
for sale, or sold. 

Sec. 16. Every slaughterhouse or other place where fowls are killed or prepared 
for sale or storage shall be constructed with a wood or cement floor with proper trap 
sewer connection with a sewer or cesspool; and such cesspool shall be of proper con- 
struction, walled up, arched over, and properly ventilated; and immediately after 
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each killing of such fowls the floor shall be washed thoroughly and the place shall at 
all times be kept in a clean and wholesome condition'. 

Sec. 17. Every person owning or managing any store, shop, or commission house 
where meats, fish, fowls, fruits, or vegetables are kept or offered for sale or sold, and 
every person owning or managing any hotel, restaurant, or boarding house, is required 
to provide metallic receptacles, with close-fitting covers, sufficient for the disposition 
of all garbage from their premises; and no person shall remove any such garbage from 
such receptacles after it has been deposited therein, except for the purpose of trans- 
porting the same to the place for the destruction or other disposition thereof. 

Sec. 18. No dog shall be allowed in any -of the places of business mentioned in this 
ordinance, or be brought therein by any customer thereof. 

Sec. 19, It shall be the duty of the health officer and deputies of the city of Everett 
to visit and inspect at frequent intervals every public or private market, stall, shop, 
store, warehouse, cannery, factory, restaurant, cold storage, slaughterhouse, and all 
other places, and all carts, wagons, or other vehicles of vendors or street, hawkers in 
the city of Everett, in or from which any of the articles of food for human beings in 
this ordinance mentioned are manufactured, kept, held, prepared, or offered for sale, 
and report to the health officer any violation of the terms or provisions of this ordinance. 

Sec. 20. In order to enable the said health officer and his deputies to make the in- 
spections herein provided for, they shall have access to all parts of any building where 
business of the kind contemplated by this ordinance is carried on, at all reasonable 
hours. 

Sec. 21. Whenever the health officer or his deputies shall find in or about any of the 
places or vehicles mentioned in section 19 hereof any unhealthy, diseased, unwhole- 
some, or deleterious foodstuffs of the kind mentioned in this ordinance he may give 
notice to the owner or manager of such place to at once remove the said foodstuffs to 
such place as he may designate and there destroy the same; and such owner or manager 
shall at once remove such foodstuffs to the place designated and destroy the same> 
or such health officer or his deputies may seize such foodstuffs and destroy the same. 

Sec. 22. The provisions of this ordinance shall apply to all factories for the manufac- 
ture and sale of ice cream, confectionery, and soft drinks, and all premises occupied by 
street vendors in the manufacture of tamales, candy, and other like articles of food. 

Sec. 23. The word "person" whenever used in this ordinance shall include cor- 
porations and the managing agents arid servants thereof. 

Sec. 24. The ventilation of rooms, within the meaning of this ordinance, shall 
consist of an opening to the outer air at each end of such room, said opening to be at 
least 2 feet square, and to be so placed as to produce a free circulation of air in such 
room. 

Sec. 25. Wagons or cars in which meat or meat food products are transported shall 
be kept in a clean and sanitary condition. The wagons used in transporting loose 
meat shall be so closed and covered that the contents shall be kept clean and free from 
contamination. 

Sec. 26. Any person or persons, firm, or corporation violating any of the provisions 
of this ordinance shall, upon conviction, be punished by a fine of not exceeding $100 or 
by imprisonment for a period of not exceeding 30 da; s, or by both such fine and im- 
prisonment. 

Sec. 27. Whereas the above regulations are necessary for the enforcement of proper 
sanitary regulations in the city of Everett, an emergency is declared to exist, and this 
ordinance shall take effect upon its passage and publication. 



